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oligosaccharides

R M&E, K 854, Hig 8T, R RE, S 85, FEk HE, BX 55
g5

FF>AUTHE (NACOS) RR5UNCHF M AUTINE (COS) (&, ENTNFFUBRUF I ZTEMCHETD
CETRENDAVUTNETH D, TNETIC, NACOSEKUCOSICRL THE < DEMFRMEENRESNTLD. FICRA
TIE, HEMEREME U TOFRASEENMEFOTHED, BOERICKDFHENITONTND. EESEINETIC,
NACOSEH KU COSHEMHERDIEZRRIL S N COSIEERMDITMAEN R 2 KERII (CFEAL TS, KR T, DL
BEBNTDELEICSERDOELCEHLTRRT D,

A REHBEMS RN Tricin”(CL Bk b M XHOD1 LA EBIFDREER

data:text/html;charset=utf-8,%3Cdiv%20class %3D %22h2%22%20style%3D %22padding-bottom %3A%206px % 3B%20col or %3A%20rgb(0%2C %200%2C ...

1/5



2015/6/8 New Food Industry 201545 5

Study on action mechanisms of anti-cytomegalovirus activity by tricin of material in the rice family
plants
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Abstract.

It has been reported that treatment with tricin (4,5,7-trihydroxy-3’,5’-dimethoxyflavone), a material in the rice
family plants, after human cytomegalovirus (HCMV) infection significantly suppressed infectious virus
production in the human embryonic fibroblast cell line (HEL). In this paper, we examined the mechanisms for
the anti-HCMV activities of tricin in HEL cells. Exposure of fibroblasts to tricin inhibited infectious HCMV
production, with concomitant decreases in levels of transcripts of the CXC chemokine (CXCL11) gene. We also
found that the transcripts of the HCMV immediate early (IE) gene and replication of HCMV were lower

in CXCL11 gene-knockdown cells. These results suggest that tricin is a novel compound with potential anti-
HCMV activity and that CXCL11 is one of the chemokines involved in HCMV replication. In addition, it is possible
that CXCL11 is the one of the targets of tricin of material in the rice family plants. It seems that this identified
material as anti-virus food component is very attractive to development of health functional foods.
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Abstract.

Close inspection of previous reports demonstrated that both Angelica shikokiana Makino and Angelica Furcijuga
Kitagawa showed comparable amounts of isoepoxypteryxin, suggesting that this substance may not be suitable
for classification of these two plants.Angelica shikokiana Makino extract showed comparable anti-HIV activity
with lignin-carbohydrate complex, and scavenged superoxide and hydroxyl radical as well as NO radical.
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ABSTRACT

The infection of man with Anisakis spp responsible for the severe abdominal pain and measures to be taken for

the prevention.
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3) Department of Physical Chemistry, College of Pharmaceutical Sciences, Matsuyama University;
4) Division of Pharmacology, Department of Diagnostic and Therapeutic Sciences, Meikai University School of
Dentistry.

This paper describes the infection with Anisakis spp responsible for the abdominal pain and measures to be
taken for the prevention.

Many Japanese people are daily infected with Anisakis spp belonging to the parasitic nematode after eating
many kinds of the sea fish raw. Although this species is close to that of the human roundworm, there are a lot
of differences between them. Most of the sea fish eaten in Japan will often harbor the larvae of the anisakis
whereas the tuna fish are almost free from the infection problem.

When they are infested, their lavae will parasitize in our stomach for less than week. During the period,
however, they are responsible for the severe abdominal pain.

Medical treatment for the anisakis infection remains to be established. The most important thing to be
considered is the prevention from the infection. No raw fish frozen for 3 days and thawed, or heated or
grilled fish are free from any problems caused by the anisakis nematodes.
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Beemster Polder (Home of Beemster Cheese) : A UNESCO World Heritage

FiE ¥, IRAE 3B

20148, RS> MIR—ARS—Fihitb AT,

ZDNR— LR —Fh(E1609~16124F(C, HEFEFFFOHR LM E U TRREP TH 127 AXTIVY LDFRESR
EBC L TESNIERHIOARRET M TH D, RCUBR<H S KDIRAVWEITKENERDKS =N, REDH DK
SREDOENTELL. COMDWEMTE > IZH4THESNIE IN-LARXI—F—X] FHEZTHH, ASHIEETH
EDGIROKERDTND,

S, COFRMOBER SAGRIREESETLEOEANSESNDZF—XZ2RET DT/ =ik UIzDTREN
EESE

data:text/ntml;charset=utf-8,%3Cdiv%20class %3D %22h2%22%20style%3D %22padding-bottom %3A%206px % 3B%20col or %3A%20rgb(0%2C %200%2C...  5/5



